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consumers, the environment and the food industry, (8)72 
convenience is king, (8)28 
_ food fright—U.S. food supply safest in world, (10)63 
ingredients and “green” labels, (8)68 
opportunities for meat industry in consumer satisfaction, 
(11)132 
pereeption of sensory quality in muscle foods, (11)116 
relating sensory measurements to consumer acceptance of 
meat products, (11)128 | 
taste reclaims center stage, (6)46 
tastier, healthier, and down right more fun to eat, (9)138 
trust and behavior related to pesticides, (7)87 
See also consumer/product trends 


| 

| 

| 
| 


consultants 
benefit from current industry squeeze, (9)148 
cooking 
they ae don’t have a clue, (7)42 
corrections 
(1)170; (3)40;. (4)24; 31; (10)16 
courses and seminars 
(9)301 
See also meetings/conferences; short courses/ 
workshops; symposia 
crystallization 
sugar, in food products, (11)99 


D 


dairy products > 
controlling sugar crystallization in food products, (11)99 
patents: (1)74; (2)52; (3)80; (4)42; (5)48; (6)58; (7)50; (8)35; 
(9)50; (10)36; (11)54; (12)39 


Delaney clause 
pesticide residues and, (7)81 


diet 
bifidobacteria: activity and potential benefits, (6)120 
cancer research draws media attention to, (7)34 
Food Expo features ingredients for fat- and calorie-reduced 
fuods, (9)132 
in health and nutrition—*facts and myths, (1)130 
Mediterranean: IF’ Ters comment on, (5)26 


NAS report on pesticides: changes needed but not in chil- 


dren’s diet, (7)120 
planning and interpreting “designer food” feeding studies, 
(4)80 
potential mechanisms for food-related carcinogens and an- 
ticarcinogens (Scientific Status Summary), (2)105- 
research needs into 21st century, (3):14S 
See also nutrition; public health 


directories 
Directory of Food and Nutrition Information for Profes- 
sionals and Consumers (br), (1)178 =. 


drying 
Drying of Solids (br), (6)322 
See also food preservation/processing 


Duxbury, D. 
joins IFT staff to direct professional development, (7)22 


editorials, guest 

A change in the election process, (3)14 

Codex alimentarius promotes international cooperation, 
(6)14 

call for special forums for IFT’s 1994 annual meeting, (11)16 

call for sumposia (IFT 1994 annual meeting), (7)16 

new this month: columns, (1)14 

nominate your colleagues for IFT achnovenatn awards, 
(9)14 

TQM should include environmental niniieniai (5)30 

understanding carcinogens and anticarcinogens in food, 
(2)14 

who develops new products and technologies in a recession? 
(12)15 

why sulfite alternatives? (10)14 


education 

Education and Training in Food Science: A Changing 
Scene (br), (6)321 

lifelong learning necessary to compete in market place, 
(7)14 

news: (1)38; (2)38; (3)40; (4)37; (5)118; (6)32; (7)46; (8)26; 
(9)28; (10)33; (11)46; (12)34 

taking food science to a nationwide classroom, (7)97 


egg products 


patents: (1)74; (2)52; (3)80; (4)42; (6)58; (7)50; (8)35; (9)50; 
(10)39; (11)54; (12) 
encyclopedias 
Encyclopedia of Food’ Science, Food Technology and Nu- 
trition, Vol. 1-8 (br), (12)116 
environment 
consumers and food industry, (8)72 
European legislation on environmental aspects of packaging 
is imminent, (8)31 
Food Expo packages address environmental concerns, 
(9)146 
green futures—companies make operations, products, ser- 
vices more friendly, (8)92 
research needs into the 21st century, (3)22S 
TQM should include environmental management, (5)30 
enzymes 
Enzymes in Food Processing (br), (12)118 
equipment 
isostatic high pressure for food preservation, (6)162 
patents: (1)80; (2)56; (3)87; (4)44; (5)54; (6)67; (7)54; (8)38; 
(9)60; (11)59; (12)41 
Escherichia coli 
0157:H7: controlling in meat, (4)90 
ethnic foods 
Hindu: food and dietary habits; ltr to ed and reply, (1)62 
European report 
European legislation on environmental aspects of packaging 
is imminent, (8)31 
hamburger economy—food industry, (12)32 
1993: the year of the single European market, (3)38 
extrusion 
new process has potential to expand range of products, 
» (12)74 


F 
feed 
controlling aflatoxin in, (10)92 
fermentation 


ingredients for and update, (12)96 
fiber 
Controlling Dietary Fiber in Food Products (br), (6)323 
product update, (3)154 
fish 
patents: (1)74; (2)52; (3)80: (4)42; (5)48; (6)58; (7)50; (8)35; 
(9)50; (11)54; (12)39 : 
fish industry 
Quality Assurance in the Fish Industry (br), (11)164 
flavor 
Bioformation of Flavour (br), (3)182 
biosynthesis and yield aypenpenent from glint cell and 
tissue cultures, (12)40 
Flavor Measurement (Proceedings of IFT Basic Sympo- 
sium) now available, (8)94 
flavors/flavorings 
GRAS substances—recent progress under Food Additives 
Amendment, (6)104 
patents: (1)78; (2)56; (3)84; (4)44; (5)52; (6)66; (7)54; (8)37; 
(9)59;-(10)38: (11)59; (12)40: 
spray-dried: protection against oxidation by gura Arabic 
products, (2)130 
flaxseed 
study on effects on estrogen exposure, (4)80 
foods 
browning: control by sulfites, antioxidants and other means 
(Scientific Status Summary), (10)75 
challenge of global malnutrition to food industry: IFTEC 
keynote address, (2)60 
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controlling aflatoxin in, (10)92 
controlling sugar crystallization in food products, (11)99 


designer foods: an evolving concept, (3)92; consumer view- 


points—survey results, (3)94; planning and interpreting 
feeding studies of, (4)80 


estimating nutrient values of mixed dishes from label infor- 


mation, (4)69 
food fright—U.S. food supply safest in went (10)63 
functional: research issues in evaluating, (4)76 
functionality: research needs on molecular basis for, Cnet 
Physical Chemistry of Foods (br), (5)137_ - 
plant: possible mechanisms for the protective role of an- 
tioxidants in, (4)85 
potential mechanism for food-related carcinogens and an- 
ticarcinogens (Scientific Status Summary), (2)105 
product care directions on food labels: status and needs, 
(2)97 


recycled polymers in food packaging: migration consider- 


ations, (11)109 
safety evaluation: search for a common standard, (3)118 
sucrose in chocolate and sugar confectionery—key func- 
tional properties, (1)141 
carcinogens and anticarcinogens in, (2)14 
water mobility and its relation to functionality of sucrose- 
containing food systems, (1)134 
World Food and You (br), (6)320 


food engineering 


biosynthesis and vield improvement of food G1 Pen 
from plant cell and tissue culture, (12)57 ; 

browning of foods: control by sulfites, antioxidants and 
other means (Scientific Status Summary), (10)75— 

conducting and controlling the quality of scientific research, 
(10)66 

controlling sugar crystallization in food products, (11)99 

effect of high hydrostatic-pressure processor on food safety 
and quality, (6)156 

engineering aspects of high-pressure technology in food in- 
dustry, (6)164 

food safety implications of ki, hydrostatic pressure as food 
processing method, (6)170 

Handbook of Food Engineering (br), (6)323 

isostatic high pressure equipment for food preservation, 
(6)162 

new generation of sucrose products made by cocrystalliza- 
tion, (1)146 

new perspectives on sucrose (OverView, 5 papers), (1)129 

new process has potential to expand range of products pro- 
duced by extrusion, (12)74 

pressure effects on biological systems, (6)150 

recycled polymers in food packaging: migration consider- 
ations, (11)109 

research needs into the 21st century, (3)26S 


Rheological Methods in Food Process Engineering (br), 


(3)184 
sucrose-based carbohydrates for food industry: production 
of, (1)149 


sucrose in chocolate and sugar confectionery—key func- 


tional properties, (1)141 

use of hydrostatic pressure in food processing (OverView, 5 
papers), (6)149 

water mobility and its relation to functionality of sucrose- 
containing food systems, (1)134.. 


food industry 


Almanac of the Canning, Freezing, Preserving Industries, 
Vol. 1 (br), (7)139 

alternative sweeteners and bulking agents— Special Report, 
(1)114 

browning of foods: control by sulfites, antioxidants and 
other means (Scientific Status Summary), (10)75 

building brand loyalty with public relations, (1)106 
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challenge of global malnutrition to, (2)60 

Chicken Little, Tomato Sauce and Agriculture: Who Will 
Produce Tomorrow’s Foods? (br), (2)135 

conducting and controlling the quality of scientific research, 
(10)66 

consultants benefit from current industry squeeze, (9)148 

consumers, the environment and, (8)72 

exporting made easy, (3)148 

food advertising at crossroads, (7)74 

food fright—U.S. food supply safest in world, (10)63 

food labeling—new regulations (in-depth analysis), (2)81 

“friendly” labels: responding to consumer desires, (5)124 

green futures: companies move to make operatéons/produc- 
tion/services environmental friendly, (8)92 

HACCP: Principles and applications (br), (5)137 

hydrocolloids and stabilizers, (10)100 

IFT Food Expo: exhibitors alphabetical listing, (9)152; ex- 
hibitors by product/services, (9)266; ingredients/addi- 
tives, (9)266; laboratory/pilot plant instrumentation, 
equipment, supplies, (9)273; processing/packaging in- 
strumentation, equipment, supplies, (9)274; services to 
food industry, (9)275 

ingredients and “green” labels, (8)68 


Kelco Division of Merck & Co. wins IFT’s FT Industrial. : 


Achievement Award for gellan gum, (9)94 

managing the quality mandate, (5)81 ‘ 

new generation of sucrose products made by cocrystalliza- : 
tion, (1)146 

new perspectives on sucrose (OverView, 5 papers), (1)29 

New World order cafe—unified market of 12 European na- 
tions, (3)138 

packaging, storage and delivery of ingredients—Special 
Report, (8)54 

product care directions on food labels: status and needs, 
(2)97 

production of sucrose-based carbohydrates for, (1)149 

rapid techniques for quality assurance (immunoassays, 
sensors, NIR, supercritical fluid extraction, color deter- 
minations, (10)52 

recognized for food-donations, (3)18 

shift in policy (under Clinton), (1)102 

system for tracking food components for labeling and other 
purposes, (5)97 

tastier, healthier and down right more fun to eat, (9)138 

technical harmonization of International Trade Agree- 
ments, (3)106 

TQM and: why is it important, (5)74 

trends in publishing remain universal, (9)151 

use of hydrostatic pressure in food prcoears (OverView, 5 
papers), (6)149 


_ food packaging 


IFT Food Expo packages address environmental concerns, 


(9)146 
See also packaging 


food poisoning 


controlling E. coli 0157:H7 in meat, (4)90 
See also food safety: food toxicology 


food preservation/processing 


Advances in Aseptic Processing Technologies (br), (3)182 

browning of foods: control by sulfites, antioxidants and 
other means (Scientific Status Summary), (10)75 

conducting and controlling the quality of scientific research, 
(10)66 

controlling aflatoxin in food and feed, (10)92 

controlling sugar crystallization in food products, (11)99 

IFT Food Expo processing trends: sensors, safety and fuzzy 
logic, (9)144 

intrinsic chemical markers for aseptic processing particu- 
late foods, (1)91 


| 
| 
| 
| 
| | 
| 
; 
| 

| 


magnetic-field inactivation of microorganisms and genera- | 


tion of biological changes, (12)85 


membrane separation theme of practical short course at 


Texas A&M, (6)314 


new generation of sucrose products made by cuceabiiiee- 


tion, (1)146 

new perspectives on sucrose (OverView, 5 papers), (1)129 

new process has potential to expand range of products pro- 
duced by extrusion, (12)74 

on-line sensors for, (5)87 

recycled polymers in food packaging: migration consider- 
ations, (11)109 

research needs into the 21st century, (3)26S 

Rheological Methods in Food Process Engineering (br), 
(3)184 

salmonella reduction during poultry processing, (1)110 


sucrose-based carbohydrates for food industry: production | 


of, (1)149 


sucrose in chocolate and sugar confectionery—key func- 


tional properties, (1)141 
use of hydrostatic pressure in (OverView, 5 papers), (6)149 
water-mobility and its relation to functionality of sucrose- 
containing food systems, (1)134 


food research/development 


alternative sweeteners and bulking agents, (1)114 
_ American food research needs: into the 21st century—Spe- 


cial Report (3)Supp: biotechnology, (3)18S; diet, nutri- — 
tion and health, (3)14S; environmentai issues, (3)22S; ex- | 


ecutive summary, (3)4S; food engineering processing and 
packaging, (3)26S; food research needs, (3)6S; molecular 
basis for food functionality, (3)36S; research needs in food 
safety, (3)10S 

bifidobacteria: activity and potential benefits, (6)120; re- 
search and development in Japan, (6)126 

biosynthesis and yield improvement of food ingredients 
from plant cell and tissue culture, (12)57 

conducting and controlling the quality of scientific research; 
(10)66 

issues in evaluating functional foods, (4)76 

new perspectives on sucrose (OverView, 5 papers), (1)129 


planning and interpreting “designer food” feeding studies, 


(4)80 
sucrose-based carbohydrates for food industry: production 
(1)149 
who develops new products and technologies in a recession? 
(12)15 


food safety 


among top concerns for 1993, (2)30 

browning of foods: control by sulfites, antioxidants and 
other means (Scientific Status Summary), (10)75 

controlling aflatoxin in food and feed, (10)92 

controlling E. coli 0157:H7 in meat, (4)90 

effect of high-hydrostatic pressure processes on, (6)156 

food fright-— U.S. food supply safest in world, (10)63 

Food Safety (br), (5)146 

Food Safety and Quality Assurance: Applications to Im- 
munoassay Systems (br), (11)160 

GRAS substances: flavoring ingredients, (6)104 


health, safety and standards: do we need an international — 


food regulations institute? (3)125 

IFTers comment on pesticides and, (5)26 

irradiated poultry makes U.S. debut in midwest and Flor- 
ida markets, (11)89 

Listeria, Listeriosis, and Food safety (br), (1)177 

new perspectives on sucrose (OverView, 5 papers), (1)129 

nitrosamines in food-contact netting: regulation and anal- 
ysis challenges, (3)131; letter to editor, (9)38 ~ 

of functional foods, (4)76 

pesticide residues and the Delaney clause, (7)81 


plant biotechnology and, (12)64 

potential mechanism for food-related carcinogens and an- 
ticarcinogens (Scientific Status Summary), (2)105 

recycled polymers in food packaging: migration consider- 
ations, (14)109 


research needs into the 21st century, (3)10S 
_ Safety Assessment of Genetically Engineered Fruits and 


Vegetables: A Case Study of the Flavr Savr™ Tomato 
(br), (12)116 
safety evaluations: search for a common standard, (3)118 


food science/techfiology 


advantages of alternative sweetener blends, (6)94 

alternative sweeteners and bulking agents, (1)114 

American food research needs: into the 21st century—spe- 
cial report (3)Supp; executive summary (3); 4S; food re- 
search needs, (3)6S; research needs in food safety, (3)10S; 
research needs in diet, nutrition and health, (3)14S; 
research needs in biotechnology, (3)18S; research needs in 
environmental issues, (3)22S; research needs in food en- 
gineering, processing and packaging, (3)26S; research 
needs on.molecular basis for food functionality, (3)36S 

antifreeze proteins: properties, mechanism of action, possi- 
ble applications, (1)82 

application of central dogma in sensory evaluation, (6)139 

challenge of global malnutrition to food industry, (1)60 

biosynthesis and yield improvement of food ingredients 
from plant cell and tissue culture, (12)57 

browning of foods: control by sulfites, antioxidants and 
other means (Scientific Status Summary), (10)75 

conducting and controlling the quality of scientific research, 
(10)66 

consumer acceptance and sensory quality of muscle foods 
(OverView, 4 papers), (11)115 

controlling aflatoxins in food and feed, (10)92 

controlling sugar crystallization in food products, (11)99 

“designer foods” an evolving concept, (3)92; consumer 
viewpoints—survey results, (3)94 

Education and Training in Food Science: A Changing 
Sense (br), (6)321 

Elementary Food Science (br), (1)178 

Encyclopedia of Food Science and Technology (br), (11)160 

estimating nutrient values of mixed dishes from label infor- 
mation, (4)69 

Fatty Acids in Foods and their Health Implications (br), 

(9)278 

Flavor Measurement (Proceedings of IFT basic symposium 
presents latest chemical, physical, sensory and statistical 
methods) (br), (8)94 

food fright—U.S. food supply safest in world, (10)63 

GRAS substances: flavoring ingredients, (6)104 

IFTers promote sound food science, (2)35 

IFT Food Expo laboratory trends stress convenience, (9)142 

in search of pure science, (5)24 

Lactobacillus reuteri in food supplementation, (7)90 

Low-Calorie Foods Handbook (br), (9)278 

magnetic-field inactivation of microorganisms and genera- 
tion of biological changes, (12)85 

mapping protein foulants on polysulfone membranes using 
microspectrophotometry, (5)104 

new generation of sucrose products made by cocrystalliza- 
tion, (1)146 

new perspectives on sucrose (OverView, 5 papers), (1)129 

new process has potential to expand range of products pro- 
duced by extrusion, (12)74 ‘ 

packaging, storage and delivery of ingredients (gums, eoloss, 
seasonings)—special report, (8)54 

plant biotechnology and food safety, (12)64 

possible mechanism for protective role of antioxidants in 
wine and plant foods, (4)85 
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rapid techniques for quality assurance (immunoassays, 
sensors, NIR, supercritical fluid extraction, color deter- 
minations), (10)52 

recycled polymers in food packaging: migration consider- 
ations, (11)109 

research issues in evaluating “functional foods,” (4)76 

sucrose-based carbohydrates for food industry—produc- 
tion of, (1)149 

sucrose in chocolate and sugar confectionery—key func- 
tional properties, (1)141 

taking food science to a nationwide classroom, (7)97 

utilizing new technology—EFSC VIII conference, (7)70 

vitamin E could improve color stability of beef, (6)302_ . 

water mobility and its relation to functionality of sucrose- 
containing food systems, (1)134 

why science’s influence in policy making may be waning, 
(6)26 

who develops new products and technologies in a recession? 
(12)15 


foodservice | 
nutrition labeling in, (4)65 
products and literature, (4)100 
trends: convenience, casual, and comfy, (3)32 
what top foodservice chains are doing, (4)67 
food spoilage 
water mobility and its relation to functivnality of sucrose- 
containing systems, (1)134 
See also food safety; food toxicology 
food supply 
World Food and You (br), (6)320 
Food Technology 
advertisers’ index, (1)192; (2)148; (3)196; (4)120; (5)154; 
(6)342; (7)154; (8)124; (9)306; (10)128; (11)182; (12)234 
book reviews, (1)177; (2)135; (3)178; aide (6)319; (7)139; 
(9)278; (11)160; (12)116 
book review index, (12)223 
business/marketing column, (1)102; (2)100; (3)88; (4)32; 
(5)44; (6); (7)38; (8)28; (9)134; (10)30; (11)38; (12)28 
career profiles, (1)70; (2)58; (3)144; (5)71; (6)50; (7)56; (8)48 
classified advertising: employment services, (1)179; (2)136; 
(3)185; (4)110; (5)139; (6)325; (7)140; (8)110; (9)290; 
(10)114; (11)168; (12)120; positions available, (1)180; 
(2)138; (3)187; (4)112; (5)142; (6)328; (7)142; (8)112; 
(9)292; (10)114; (11)168; (12)122; rates and order form, 
(1)191; (2)147; (3)195; (4)119; (5)153; (6)341; (7)153; 
(8)123; (9)305; (10)127; (11)181; (12)132; situations 
wanted, (1)179; (2)136; (3)185; (4)110; (5)139; (6)325; 
(7)140; (8)110; (9)290; (10)114; (11)168; (12)120 
consumer/product trends column, (6)46, (7)42; (9)138; 
(10)28; (11)42; (12)30 
European Report column, (3)38; (5)30; (8)31; (12)32 
guest editorials, (1)14; (2)13; (3) 14; (4)14; (5)30; (6) 14; (7)16; 
(8)14; (9)14; (10)14; (11)16; (12)15 
IFT newsmakers column, (2)35; (3)36; (4)36; (5)26; (6)30, 
40; (7)38; (8)24; (9)26; (10)26; (11)20; (12)26 
ingredients/additives column, (1)152; (2)124; (3)93; (4)92; 
(5)124; (6)302; ©(7)120; (8)94; (10)100; (11)136; 
(12)94 
in memoriam, (1)176; (3)16, 175; \4)18, 107; (6)817; (7)24, 
33; (8)102; (9)282; (10)109; (11)150; (12)116 
OSPA column, (1)34; (2)30; (3)32; (4)28; (5)24; (6)26; (7)82; 
(8)22; continued under science communications 
people news (non-IFT), (1)175; (2)134; (3)175; (4)107; 
(5)135; (6)317; (7)133; (8)102; (9)282; (10)109; (11)150; 
(12)116 
president’s page, (1)12; (2)12; (3)14; (4)12; (5)12; (8)12; 
(9)12; (10)12; (11)14; (12)12 
professional directory, (1)187; (2)142; (3)190; (4)114; (5)148; 
(6)335; (7)146; (8)116; (9)299; (10)121; (11)175; (12)126 
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product update column, (1)154; (3)154; (5)110; (7)108; 
(10)87; (12)96 
publisher’s page, (7)14 
science communications (see OSPA), (9)24; (10)22, 24; 
(11)34; (12)24 
style guide, (12)229 
Washington News column, (1)60; (2)50; (3)48; (4)40; (5)42; 
(6)56; (7)72; (8)32;.(9)46; (10)40; (11)50; (12)42 
food technology 
Introduction to Food Technology (br), (11)160 
See also food science/technology 
forums 
how to get your paper published in J. Food Science, (7)101 
foulants 
protein: mapping on polysulfone membranes using mi- 
crospectrophotometry, (5)104 
freezing 
antifreeze proteins: properties, mechanism of action, possi- 
ble application, (1)82 
fruit(s) 
patents, (1)77; (2)54; (3)84; (4)44; (5)51; (6)64; (7)52; (8)36; 
~(9)54; (10)38; (11)56; (12)40 
product update, (7)108 
See also agriculture; biotechnology; food preser- 
vation/processing; food science/technology 
fruit juice 
Fruit Juice Processing Technology (br), (9)278 


G 


genetic engineering 
biosynthesis and yield improvement of food ingredients 
from plant cell and tissue cultures, (12)57 
magnetic-field inactivation of microorganisms and genera- 
tion of biological changes, (12)85 
plant biotechnology and food safety, (12)64 
gums 
gellan gum wins IFT’s Food Technology Industrial Achieve- 
Award, (9)94 
gum Arabic products protect spray-dried flavors against 
oxidation, (2)130 
Industrial Gums: Polysaccharides and Their Derivatives 
(br), (9)280 | 
packaging, storage and delivery of re- 
port, (8)154 
GRAS substances 
flavoring ingredient (6)104 


H 


HACCP 
HACCP: Principles and applications (br), (5)137 
ham 
nitrosamines in food-contact netting: regulations and ana- 
lytical challenges, (3)131; letter to editor, (9)38 
health 
designer foods: an evolving concept, (3)92; consumer view- 
points survey, (3)94 | 
research needs into the 21st century, (3)14S 
safety and standards: do we need an international food reg- 
ulation institute? (3)125 
sucrose in, facts and myths, (1)130. “ 
See also diet; nutrition; puate health 
health foods 
marketing: hot topic session inal meeting arenes, 
(9)105 
Herrera, T.R. 
career profile, (3)144 


/ 
j 

| 

| 

| 

| 

| 

| 

| 

| 

| 


HPLC 


Food Analysis by HPLC (br), (6)319 

High Performance Liquid Chromatography in Food Con- 
trol and Research (br), (12)118 

Practical Guide to HPLC Detection (br), (11)164 


Hutt, P.B. 


career profile, (2)58 


hydrocolloids 


food hydrocolloids symposium—China report, (5)122 
terminology, classes, structure and function, selection, 
(10)100 


IFT 


annual meeting (1993): audio cassette order form, (10)97; 


editorial: something for everyone? how? (2)12; fellows, — 


(9)84, 100; Food Expo exhibitors listed alphabetically, 


(6)244; (9)152; by product/service, (9)266; ingredients/ 
additives, (9)266; laboratory/pilot plant instrumentation, © 


equipment and supplies, (9)273; processing/packaging 
instrumentation, equipment and supplies, (9)274; ser- 
vices to food industry, (9)275; Food Expo trends: ingre- 


dients/additives, (9)132, business/marketing, (9)134,con- 


sumer/product, (9)136, laboratory, (9)142, processing, 


(9)144, packaging, (9)146, consultants, (9)148, publish-~ 
ing, (9)151; fund-raising campaign launched, (9)85;_ 
graphic presentations: registration, papers, companies | 
exhibiting, booth space, (9)79; hot topics session reports: 


realizing the dream, (9)105; perspectives on future of food 
biotechnology, (9)106; new products/technologies ses- 


sion—abstracts, (6)200; photo highlights: achievement 
award winners, (9)84, 86; annual meeting committee, 


(9)111; basic symposium, (9)122; council meéting, (9)115; 
editorial, (9)126; employment bureau, (9)127; executive 
committee meeting, (9)115; Exposcan, (9)128; fellows fo- 


rum, (9)127; food donations, (9)128; Food Expo in Print, © 


(9)130; fund-raising campaign, (9)85, hot topics reports, 


(9)105; IFIS anniversary seminar, (9)118: IFIS thanks — 
IFT, (9)83; international competition, (9)118; Kelco wins | 


industrial achievement award, (9)94; keynote address, 
(9)82; opening session, (9)82; organ/tissue donors solic- 


ited, (9)116; other awards, (9)112; Phi Tau Sigma, (9)122; | 


registration, (9)80; science communications, (9)126; sci- 


ence workshop, (9)118; speaker slide room, (9)127; special | 


sessions, (9)112; short courses, (9)120; Student Associa- 
tion, (9)116; technical sessions and symposia, (9)110; 


university displays, (9)116; special session abstracts 


(6)200; technical program, (6)175 


annual meeting (1994): abstracts for volunteered papers — 


due 12/1; application form for new products and technol- 
ogies presentations, (11)69; call for—IFT International 


- Division research paper competition, (8)80; proposals for 
student product development competition, (8)84; special | 


forums, (11)16; symposia, (7)16; undergraduate research 
paper competition papers, (8)83; guidelines for: IFT In- 
ternational division research paper competition, (8)80; 
new products and technologies presentations, (11)68; 
poster presentations, (8)81; symposium organizers, 
(7)129; instructions and abstract form for volunteered 
papers—oral and poster, (8)85; submitting special forum 
requests, (11)67; rules governing IFT’s graduate paper 
competition papers, (8)82; update: you’ve come a long 
way, IFT ... but look what’s still ahead, (12)14 

Annual Report 1992-1993, (12)supplement 

Arnold, R.G. chosen IFT president-elect 1993-94, (7)20 


awards: achievement—call for nominations for all awards— — 
(8)77; (9)Supp; industrial scientist award, (9)18; nomi- | 


nate your colleagues for IFT achievement awards, (9)14; 


winners: Nicholas Appert—W.A. Gould, (9)86; Babcock 
Hart—M.K. Schmidl, (9)88; C.R. Fellers—G.E. Living- 
ston, (9)89; Wm. V. Cruess—M.E. Mangino, (9)89; in- 
dustry achievement—Kelco Div. of Merck & Co. (9)94; 
international—J.M. Aguilera, (9)90; S.S. Chang for lipid 
or flavor science—E.G. Perkins, (9)91; C.L. Willey dis- 

tinguished service—A.J. Post, (9)91; 50-yr pins awarded 
to 28 Emeritus members, (3)16; industrial science award 
IFT’s newest achievement award, (9)18; 1993 student 
award winners, (11)154 
See also awards 

basic symposium: protein functionality in food systems— 
program and abstracts, (3)70, 72; (4)49; (5)62 

career guidance videotape newest addition to effort, (4)22 

career profile: N.L. Betz, (5)71; T.R. Herrera, (3)144; P.B. 
Hutt, (2)58; A.M. Schenck, (6)50; M. Stanley, (7)56; P.D. 
Tom, (1)70 

Classified Guide to Food Indstry Services-1994, (12)yellow 


pages 

Clausi, A.S. becomes IFT’s 1993-94 president, (7)18 

college bowl competition, (11)157 

communicators take aim at misinformation in media, (11)34 

Council and Executive Committee meeting highlights, 1993 

annual meeting, (11)30 

Duxbury joins IFT staff to direct professional development, 
(7)22 

Eastern Food Science Conference VIII—utilizing new tech- 
nologies, (7)70 

education: career guidance materials and activities, (4)22; 
continuing education program committed to ingredients/ 
additives, (2)124; videotape newest addition to career 
guidance effort, (4)22 

elections 1993-94: requests for suggested nominees, (1)23 

emeritus members awarded 50-yr pins, (3)16 

Executive Committee: highlights of Oct. 22- 23 meeting, 
(3)26 

fellows, (9)84; 12 fellows named: R.P. Bates; R.J. Braddock, 
D.J. Casimir, C.S. Huber, W.S. LaGrange, J.A..Luizzo, 
JH. Moy, S.A. Palumbo, D.E. Pratt, A.J. Siedler, D.W. 
Stanley, R.E. Wrolstad, (9)100 

fellowship/scholarship program 1993-94 recipients, (12)112 

fellowship/scholarship program 1994-95, (11)58; graduate 
fellowships, (11)158; junior/senior scholarships, (11)159; 
freshman/sophomore scholarships, (11)159 

Food Technology: See separate entry 

Foundation: launches campaign to raise $7.5 million, (10)18; 
campaign bulletins: what can be done about scare head- 
lines, (11)21; industry grants take the lead in campaign, 
(12)18 

J. Food Science: contents Nov-Dec 1992, (3)180; how to get 
your paper published in, (7)101 

Klis celebrates 25 years with IFT, (6)22 

news, (1)16; (2)18; (3)16; (4)16; (5)14; (6)16; =k (8)18; 
(9)18; (10)16; (11)19; (12)16 

OSPA (Office of Scientific Public Affairs): ring in the 
new—science communications, (1)34; labeling biotech- 
nology are top 93 concerns, (2)30; how can we avoid giv- 
ing consumers the wrong impression? (3)32; activist 
groups twist sustainable agriculture, (4)28; in search of 
pure science, (5)24; why science’s influence in policy 
making may be waning, (6)26; stepping out in Washing- 
ton, (7)32; see also Science Communications 

president’s page: volunteers, leadership development, and 
governance, (1)12; annual meeting—something for every- 
one? how? (2)12; Divisions as Centers of Technical 
Excellience, (3)14; our image and our future, (4)12; what 
we learned from IFTEC, (5)12; IFT the premier Society 
for food science and technology, (8)12; moving IFT to 
greater heights, (9)12; building the foundation for a 
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healthy tomorrow, (10)12; industry members get in- 
volved, (11)14; reaching young people, (12)12 

product development competition—winers, (11)156 

publications and membership items available, (9)286; 
(10)72; (11)161 

regional section news: (1) 16; (2)18; (3)18; (4)24; (5)14; (6)24; 
(7)30; (8)21; (9)20; (10)16; (11)23; (12)16 

Research Committee’s special report: American Food Re- 
search Needs: Into the 21st century, (3)Supp 

Robinson, H.E., in memoriam, IFT President 1969-70, (3)16 

science communications (formerly OSPA): politics of bio- 
technology dictate food label’s fate, (8)22; food science 

venters the ring, (9)24; waiting for the fat lady to ging, 

(10)22; food science communicators wanted, (10)24; ¢om- 

. municators take aim at misinformation in media, (11)34; 
N.Y. irradiation hearing plunges IFT into state policy 
arena, (12)24 

Scientific Status Summary: browning of foods—control by 
sulfites, antioxidants and other means, (10)75; potential 
mechanisms for food-related carcinogens and anticar- 
cinogens, (2)105 

seminars: how to access the world’s food literature, (3)78; 
(4)61; (5)58; (6)90 

short courses: food packaging update (3)58; program, (4)55; 
(5)66; (6)84; food product development, (8)46; (9)70; 
freezing technology for frozen food industry, (4)62; IFT/ 
AACC offer joint short course overseas and in U.S., 
(9)284; IFT/AACC to sponsor more, (8)20; IFT/AACC 
low-calorie food product development, (1)20,55; (2)40; 
(3)60; (4)58; (11)74; ingredient technology, (3)54, pro- 
gram (4)55; (5)66; (6)84; total quality management, (1)56 

alternative sweeteners and bulking agents, (1)114; Ameri- 
can Food Research Needs: Into the 21st Century, (3)Supp; 
GRAS substances—flavoring ingredients, (6)104; pack- 

aging, storage, and delivery of ingredients, (8)54; on-line 
sensors for food processing, (5)187; packaging, storage, 
and delivery of ingredients, (8)53; rapid techniques for 
quality assurance, (10)51 \ 

symposia: food irradiation, food biotechnology in honor of 

_ Prof. J.F. Diehl, (9)285; protein functionality in food sys- 
tems— program (3)70; program/abstracts, (3)73; (4)49; 
(5)62 

undergraduate paper competition, (11)157 

voting rights: change in election process, (4)14 

workshops: career management, (3)67; (4)58; (5)140; (6) 3%; 

science workshop, (6)89 

IFTEC (International Food Technology Expo & Céeterenne) 

challenge of global malnutrition to food industry—keynote 
address, (2)60 

first International Food Technology Expo & Conference— 
photo highlights, (2)72; (2)78 

what we learned, (5)12° 


industry news 


(1)66; (3)44; (4)38; (5)36; (6)70; (7)48; (8)34; (9)32; (10)34; 
(11)48; (12)36 

companies: (1)66; (3)44; (4)38; (5)36; (6)68; (7)48; (8)34; 
(9)34; (10)34; (11)48; (12)38 

ingredients/additives 

advantages of alternative sweetener blends, (6)94 

alternative sweeteners and bulking agents, ine 

and “green” labels, (8)68 

continuing trend: reducing fat and calories, 1)152 

designer foods: an evolving concept, (3)92; consumer view- 

points, (3)94 
fiber, protein, vitamins, minerals—product update, (3)154 

flavor measurement, (8)94 

for and from fermentation—product update, (12)96 

for fat- and calorie-reduced foods—Expo feature at annual 
meeting, (9)132 

“friendly” labels: responding to consumer desires, (5)124 
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from plant cell and tissue culture: biosynthesis and yield 
improvement, (12)57 

fruits, vegetables, nuts—product update, (7)108 

gellan gum wins IFT’s Food Technology Achievement 
Award, (9)94° 

GRAS substances: recent progress in flavorings under Food 
Additives Amendment, (6)104 

gum Arabic products protect spray-dried flavors against 
oxidation, (2)130 

high intensity sweeteners—a regulatory update, (11)136 

hydrocolloids and stabilizers, (10)100 

IFT’s Continuing Education Program Committee ¢om- 
mitted to ingredients/additives, (2)124 

in health and nutrition—facts and myths, (1)130 

Lactobacillus reuteri in food supplementation, (7)90 

low calorie and bulking agents, (12)94 

NAS report on pesticides, (7)120 

new generation of sucrose products made by cocrystalliza- 
tion, (1)146 

new perspectives on sucrose (OverView, 5 papers), (1)129 

new ingredients—where are they? (4)92 

packaging, storage and delivery of, (8)54 


products and literature: (2) 120; (3)162; (4)94; (5)126; (6)304; 


(7)108, 124; (8)96; (9)302; (10)102; (11)138; (12)101 
product update: new ingredients and applications, (1)154 
safety evaluation: the search for acommon standard, (3)118 
sucrose-based carbohydrates for food industry: production 

of, (1)149 
sucrose in chocolate and sugar confectionery—key func- 

tional properties, (1)141 
water-mobility and its relation to functionality of sucrose- 

containing food systems, (1)134 
vitamin E could improve color stability of beef, (6)302 


in memoriam 


Akart, W.B., (11)150; Amsz Jr., J., (6)317; Avedikian, S.Z., 
(4)107; Baldwin, K.M., (3)175; Berneking, A.D., (11)150; 
Campbell, J.A., (7)133; Cohn, D.H., (12)111; DeMaria, 
F.F., (3)175; DuBois, C.W., (4)107; Farrell, K.T., (11)150 
Fisher, C.D., (8)102; Flocken; J.M., (4)107; Gortner, W.A., 
(11)150; Gross, E.H., (11)150; Havighorst, C.R., (12)111; 
Hawthorne, J., (12)111; Hearnsberger, J.O., (6)128; Hein, 
M.J., (6)317; Hollenbeck, C.M., (4)107; James, W.H.., 
(11)150; Jensen, L.B., (10)109; Johnson, F.M2, (11)150; 
Kachikian, R., (12)111; Kiesel, W.H., (4)107; Kinsella, 
J.E., (7)24; Lee, E.T., (12)111; Lewis, K.H., (11)150; Lin- 
droth, S., (3)175; Ludin, A., (11)150; Mayer, J., (3)175; 

MceCartan, M.N., (11)150; McIntyre Jr., C.R., (4)107; 
Meeker, E.W., (9)282; Mitchell, W.P., (3)175; Nacken- 
horst IIk, W.F., (12)111; Newman, M.E., (7)133; Nielsen 
Jr., C., (3)175; North, G.C., (7)133; Oberg, E.B., (10)109; 
Osborne, J.T., (11)150; Peryam, D.R., (1)176; Peterson, 
M., (9)282; Picozzi, R.C., (3)175; Pomerantz, R., (7)133; 
Prater, A.N., (4)18; Pyke, M., (1)176; Robinson, H.E., 
(3)16; Rubin, L.J., (7)133; Samara, E.T., (3)175; Schuler, 
G.A., (6)317; Sharp, R.N., (3)175; Smith, D.P., (4)107; 
Smith, L.L., (8)102; Steinberg, R.A., (12)111; Swisher, 
H.E., (11)150; Spartales, J.J., (6)317; Tuomy, J.M., (9)282; 
Van Eschen, E.L., (11)150; Wolper, P.K., (11)150; Wrol- 
ford, E.R., (11)150 


instrumentation 


analytical: exhibited at Pittcon ’93—product update, (5)110 
on-line sensors for food processing, (5)87 


international trade 


Import Practice: Customs and International Trade Law 
(br), (6)319 

agreements: technical harmonization, (3)106 

exporting made easy, (3)148 

health, safety and standards: do we need an international 
food regulation institute? (3)125 


| New World order cafe—unified European market, (3)138 
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safety evaluation: search for a common standard, (3)118 

technical harmonization of International Trade Agreement, 
(3)106 

irradiation 

among top concerns for 1993, (2)30 

Food Irradiation: A Canadian Folly (br), (7)139 

irradiated poultry makes U.S. debut in midwest and Flor- 
ida markets, (11)89 


J 


Journal of Food Science 
contents, Nov-Dec 1992, (3)180 — 
how to get your paper published in J. Food Science, (7)101 


K 


Kinsella, J.E. 
in memoriam, ({7)24 


L 


labels/labeling 
and biotechnology 18 1993 concerns, (2)30 
estimating nutrient values of mixed dishes from label infor- 
mation, (4)69 
food advertising at the crossroads, (7)74 
food labeling—new regulations (in-depth analysis), (3)81 
“friendly” labels: responding to consumer desires, (5)124 
nutrition, in foodservice, (4)65 
politics of biotechnology dictate food label’s fate, (8)22 
product care directions on food labels: status and needs, 
(2)97 
system for tracking food components for, (5)97 
what top foodservice chains are doing, (4)57 
laboratory ‘ 
products and literature: (1)171; (2)127; (3)170; (4)103; 
(5)131; (6)308; (7)128; (10)106; (11)147; (12)106 
trends stress convenience, (9)142 
lactic acid 
Lactic Acid Bacteria, (br), (11)166 
Lactobacillus reuteri 
in food supplementation, (7)90 
law 
Import Practice: Customs and International Trade — 
(br), (6)319 
pesticide residues and the Delaney clause, (7)81 
legislation 
European, on environmental aspects of packaging is immi- 
nent, (8)31 - 
letters to editor 
(1)62; (4)31; (5)32; (8)27; (9)38; (11)76 
listeria 
Listeria, Listeriosis and Food Safety (br), (1)177 


M 
magnetic fields 
inactivation of microorganisms and generation of — 
changes, (12)85 
management 
managing the quality mandate, (5)81 
research & development—report of Beijing symposium, 
(5)120 
TQ and food industry: why is it important, (5)74 
markers 
for aseptic processing of particulate foods, (1)91 


marketing 

European Report: 1993—The year of the single European 
market, (3)38 

Food Expo features ingredients for fat- and calorie-reduced 
foods, (9)132 

irradiated poultry makes U.S. debut in midwest and Flor- 
ida markets, (11)89 

niche marketing and product refinements, (9)134 

technical harmonization of International Trade Agreement, 
(3)106 
See also business/marketing 


meat 

controlling E. coli 0157:H7 in, (4)90 © 

consumer perceptin of sensory quality in, (11)116 

measuring sensory properties in lab, (11)121 

Meat Focus International. Vol. 1, Part 2 (br), (1)83 

Meat Science, 5th ed. (br), (2)135 

opportunity for meat industry in consumer satisfaction, 
(11)132 

patents: (1)74; (2)52; (3)80; (4)42; (5)48; (6)58; (7)50; (8)35; 
(9)50; (11)54; (12)39 

relating sensory measurement to consumer acceptance of 
meat products, {11)128 


meetings/conferences 

Clausi and others participate in research and development 
management symposium in Beijing, (5)120 

coming events: (1)42; (2)41; (3)50; (4)46; (5)56; (6)72; (7)60: 
(8)39; (9)62; (10)43; (1)62; (12)44 

Foods for the ’90s: Tactics and techniques, 12th IFT mid- 
west food processing conference, registration form, (8)104 
See also short courses; symposia 


meeting reports 

food hydrocolloid symposium held in China, (5)122 

food industry conference gets heavy on light, (6)313 

impact of political and economic changes in Poland on food 
technology community, (1)58 

MAPack ’93: leading edge conference on controlled and 
modified atmosphere packaging, (8)108 

midwest food processing conference targets food: for the 
"90s, (12)54 

SAAS’s Food Science & Human Nutrition Section Annual 
Meeting (Feb. 5-9, 1994)—zguidelines for papers/student 
awards competition, (8)105 

utilizing new technology EFSC VIII set for Oct. 17-20, 1993, 
(7)70 
See also short courses; symposia 


membranes 
polysulfone: mapping protein foulants on, using microspec- 
trophotometry, (5)104 7 
merchandising 


packaging, storage and delivery of ingredients—special re- 
port, (8)54 


methodology 


Food analysis by HPLC (br), (6)319 
Laboratory Methods for Sensory Analysis (br), — 


microbiology 
bifidobacteria: activity and potential benefits, (6)120; re- 
search and development in Japan, (6)126 
Lactobacillus reuteri in food supplementation, (7)90 


microorganisms 
magnetic-field inactivation of, and generation of biological 
changes, (12)85 
microspectrophotometry 
mapping protein foulants on polysulfone membranes, (5) 104 
milk 
Function of Fermented Milk: challenges for the Health 
Sciences (br), (3)182 
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minerals 
product update, (3)154 
mycology 
Handbook of Applied Mycology, Vol. 3: Foods and Feeds 
(br), (5)138 


N 


newsmakers, IFT 


IFTers promote sound food science, (2)35; one way to boost | 


children’s Ca intake and other news stories, (3)36; TV, 
radio tackle biotechnology, (4)36; IFTers comment on 
food safety, Mediterranean diets, pesticide residues, 
(5)26; antioxidants, innovations, food safety, nutrition 
dominate headlines, (6)30; diet and cancer draws media 
attention, (7)34; IFTers address dietary supplements, 
safety, new technologies, (8)24; pesticide report domi- 
nates food news, (9)26; IFTers weigh in on packaging, 
food allergies, frozen poultry, (10)26; IFTers make na- 
tional news on pesticides, irradiation, biotechnology la- 
beling, (11)20; IFTers face opposition on dietary supple- 
ments, pesticides, irradiation, (12)26 
NutraSweet 
after the patent, (2)100 


nutrition 


challenge of global malnutrition to food industry, (2)60 

efficacy of functional foods, (4)76 

estimating nutrient values of mixed dishes from label infor- 
mation, (4)69 

food labeling—new regulations (in-depth analysis), (2)81 

labeling in foodservice, (4)65 


planning and intrepreting food” feeding 


(4)80 
research needs into 21st Lebatuigrr, (3)14S 
sucrose in—facts and myths, (1)130 
Vitamins: Fundamental Aspects in Nutrition and Health 
(br), (5)147 
what top 10 foodservice chains are doing, (4)67 
See also diet; health; public health 
nutritents 
product update—featuring fiber, proteins, vitamins and 
minerals, (3)154 
nitrosamines 
in food-contact netting: regulatory ois analytical chal- 
- lenges, (3)131; Itr to ed, (9)38 
nuts 
product (7)108 


oil-based foodstuffs 
patents: (1)27; (2)54; (3)83; (4)43; (5)51; (6)62; (7)52; (8)36; 
(9)57; (11)56; (12)39 | 
oil, seed 
Seed Oils for the Future (br), (11)166 
oilseed products 
patents: (1)77; (2)53; (3)83; (4)43; (5)48; (6)62: (7)52; (8)36; 
(9)57; (10)36; (11)56 
OSPA (Office of Scientific Public Affairs) 
ring in the new: science communications, (1)34; labeling, 
biotechnology are top 1993 concerns, (2)30; how to avoid 
- giving consumers the wrong impression, (3)32; activist 
groups twist sustainable agriculture, (4)28; in search of 
pure science, (5)24; why science’s influence in policy 
making may be waning, (6)26; stepping out in Washing- 
ton, (7)32; politics of biotechnology dictate food label’s 
fate, (8)22 
See also science communications 
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| OverView 
consumer acceptance and sensory quality of muscle foods, 
(11)115 
new perspectives on sucrose, (1)129 
use of hydrostatic pressure in food processing, (6)149 
oxidation 
__ protection of spray-dried flavors by gum Arabic, (2)130 


P 
packaging 
European legislation on environmental aspects is imminent, 
(8)31 


Food Packaging: Principles and Practices (br), (11)166 
food: recycled polymers, migration considerations, (11)109 
food research needs into the 21st century, (3)26S 
MAPack ’93; leading edge conference on controlled and 
modified atmosphere packaging, (8)108 
patients: (8)80; (2)56; (3)87; (4)45; (5)52; (6)67; (7)54; (8)38; 
(9)296; (11)61; (12) 
Plastics in Food Packaging: Properties, Design, and Fab- 
rication (br), (6)319 
prod:cts and literature: (2)126; (3)168; (4) 102: (5)130; 
(6)312; (8)98; (10)108; (11)148; (12) 
storage and delivery of ingredients (special report), (8)54 
patents 
(1)74; (2)52; (3)80; (4)42; (5)48; (6)58; (7)50; (8)35; (9)50; 
(10)36; (11)54; (12)39 
miscellaneous; (1)80; (2)56; (3)84; (4)44; (5)52; (6)66; (7)54; 
(8)37; (9)60; (10)39; (11)59; (12)40 
pesticides 
consumer trust and behavior related to, (7)87 


IFTers comment on residues, (5)26 | 
list of those affected by Court of Appeals ruling (EPA, 1993), 


| (7)83 


NAS report on, (7)120 
reports dominate food news, (9)26 
residues and the Delaney clause, (7)81 
phytocemicals 
designing human feeding studies to evaluate biological ef- 
fects, (4)80 
plant 
products and literature: (1)172; (2)128; (3)166; (4)104; 
| (5)128; (6)310; (7)126; (8)97; (10)107; (11)144; (12)104 


_ plastics 


__» Plastics in Food Packaging: Properties, Design, and Fab- 
rication (br), (6)319 
poultry 
_ irradiation of makes U.S. debut in midwest and Florida 
| markets, (11)89 
patents: (1)74; (2)52; (3)80; (4)42; (6)58; (7)50; (8)35; (9)50; 
(10)39; (11)54; (12)39 
processing: salmonella reduction during, (1)110 
president’s page 
volunteers, leadership development and governance, (1)12; 
annual meeting: something for everyone, (2)12; divisions 
as centers of technical excellence, (3)14; our image and 
our future, (4)12; what we learned from IFTEC, (5)12; 
IFT—the premier society for food science and technol- 
ogy, (8)12; moving IFT to greater heights, (9)12; building 
the foundation for a healthy tomorrow, (10)12; industry 
members: get involved, (11)14; reaching. young people, 
(12)12 
press conference report 
Salmonella reduction process receives approval, (1)10 
probiotics 
Probiotics: The Scientific Basis (br), (6)320 
product update 
analytical instrumentation, (3)110 


| | 

es, | 

| 
| 


fermentation—ingredients for and from, (12)96 
fruits, vegetables, and nuts, (7)108 . 
new ingredients and applications, (1)154 
proteins, (3)154 
rapid test methods, (10)87 

proteins 


antifreeze: propertjes, mechanism of action, and possible — 


applications, (1)82 
Gluten Proteins 1990: Proceedings 4th International Work- 
shop in Gluten Proteins (br), (3)178 
product update, (3)154 
public health 
bifidobacteria: activity and potential benefits, (6)120; re- 
search and development in Japan, (6)126 | 
challenge of global malnutrition to food industry, (2)60 
consumer trust and behavior related to pesticides, (7)87 
food fight—U.S. food supply safest in world, (10)63 
in health and nutrition—facts and myths, (1)130 
Lactobacillus reuteri in food supplementation, (7)90 
pesticide residues and the Delaney clause, (7)81 
See also diet; health; nutrition 
public relations 
building brand loyalty with, (1)106 
publications 
Food Technology Style Guide, (12)229 
how to get your paper published in J. Food Science, (7)101 
publisher’s page 
lifelong learning, (7)14 4 


Q 


quality 
effects of high-hydrostatic pressure processes on, (6)156 
quality assurance 
Food Safety and Quality Assurance: Applications to Im- 
munoassay Systems (br), (11)160 
Quality Assurance in the Fish Industry (br), (11)164 
rapid techniques for: immunoassays, sensors, NIR, super- 
critical fluid extraction, color determinations, (10)52 
quality control 
Implementing the ISO 9000 Series (br), (7)139 
‘managing the quality mandate, (5)81 
on-line sensors for food processing, (5)87 
Role of Sensory Analysis. in Quality Control (Manual 
14)(br), (11)164 
TQM: and food industry: why is it important? (5)74; should 
include environmental management, (5)30 


R 


regulations 
agreements: technical harmonization, (3)106 
controlling aflatoxins in food and feed, (10)92 
food labeling—a new ers in, (2)81 
health, safety and standards: do we need an international 
food regulations institute, (3)125 
high intensity sweeteners update, (11)136 
nitrosamines in food-contact netting: regulatory and ana- 
lytical challenges, (3)131; ltr to ed. (9)38 
nutrition labeling in foodservice, (4)65 
safety evaluation: search for a common standard, (3)118 
See also legislation 
retailing/marketing 
green futures: companies move to make operations/prod- 
ucts/services environmentally friendly, (8)92 
rheology 
Rheology Methods in Food Process Engineering (br), 
(3)184 


SAAS (Southern Assoc. of Agricultural Scientists) 
annual meeting— guidelines for papers/student awards com- 
petition, (8)105 


| salmonella 


reduction process receives approval, (1)110 
Schenck, A.M. 
career profile, (6)50 
Science Communications (formerly OSPA) 
politics of biotechnology dictate food label’s fate, (8)22; food 
science enters the ring, (9)24; waiting for the fat lady to 
sing, (10)22; food science communicators wanted, (10)24; 
communicators take aim at misinformation in media, 
(11)34; N.Y. irradiation hearing plunges IFT into state 
policy arena, (12)24 
scientific status summary 
browning of foods: control by sulfites, antioxidants and 
other means, (10)75 
potential mechanisms for food-related carcinogens and an- 
ticarcinogens, (2)105 
seafood 
Advances in Seafood Biochemistry: Composition and Qual- 
ity (br), (3)182 
Seafood Resources: Nutritional Composition and Preser- 
vation (br), (11)166 


seasonings 
packaging, storage and delivery of ingredients (special 
report), (8)54 
sensors 


on-line for food processing (ion-selective electrodes, field 
effect transistors, metal oxide gas, biosensors, fiber-optic, 
near infrared, refractometers, microwave and radio fre- 
quency), (5)87 

sensory analysis 

Laboratory Methods for Sensory Analysis of Food (br), 
(6)319 

Role of Sensory Analysis in Quality Control spermens 14) 
(br), (11)163 


sensory evaluation 


application of central dogma in, (6)139 
consumer perception of sensory quality in muscle foods, 
(11)116 
measuring sensory properties of meat in laboratory, (11)121 
opportunities for meat industry in consumer satisfaction, 
(11)132 
relating sensory measurements to consumer acceptance of 
meat products, (11)128 
short courses and workshops 
coming events: (1)48; (2)47; (3)56; (4)57; (5)67; (6)88; (7)66; 
(8)39; (9)72; (10)46; (11)70; (12)51 
IFT & AACC to collaborate on low-calorie food product de- 
velopment, (1)20, 55 
total quality management—1992-93 regional, (1)56 
_ See also meetings/conferences; symposia; work- 
shops 
societies and associations 
elections and appointments: (1)175; (2)133; (3)173; (4)109; 
(6)315; (7)138; (8)103; (9)288; (10)110; (11)149; (12)110 
news (elections and appointments): (1)174; (2)132; (3)173; 
(4)109; (6)315; (7)136; (8)103; (9)289; (10)110; — 
(12)110 
soft drinks and fruit drinks 
patents: (1)78; (2)55; (3)84; (4)44; (5)51; (6)66; (7)53; (9)59 
software 
products and literature: (3)172; ‘(12)109 


special reports 


alternative sweeteners and bulking agents, (1)114 
Ameriéan Food Research Needs: Into the 21st Century, 


(3)supp 
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GRAS substances—flavoring ingredients, (6)104 
on-line sensors for food processing, (5)87 
packaging, storage and delivery of ingredients, (8)53 
rapid techniques for quality assurance, (10)51 
stabilizers 
terminology, classes, suture and function, selection, (10)100 
standards 
agreements: technical (3)106 
health, safety and: do we need an international food regu- 
lations institute, (3)125 | 
safety evaluation: search for a common standard, (3)118 
Stanley, M. 
career profile, (7)56 
starches 
patents: (1)76; (2)54; (3)84: (4)43; (5)51; 
(9)54; (10)36; (11)56; (12)40 
storage 
packaging and delivery of ingredients are report), (8)54 
style guide 
for Food Technology publications (12)229 
sucrose 
-based carbohydrates in food industry— production, (1)149 
in health and nutrition—facts and myths, (1)130 
key functional properties in chocolate and sugar confec- 
tionery, (1)141 
_new perspectives on (OverView, 5 papers), (1)129 
new products made by cocrystallization, (1)146 
water mobility and its relation to functionality of food sys- 
sugar 
controlling ccvetdlltnation | in food products, (11)99 
new perspectives on sucrose (OverView, 5 papers), (1)129 
patents: (1)76; (2)54; (3)84; (4)43; (5)51; (6)62; (7)53; (8)36; 
(9)54; (10)36; (11)56; (12) 
sulfites 
to control browning of foods (scientific status summary), 
(10)75 
why alternatives? (10)14 
supercritical fluids 
extrusion processing with, (12)74 
surimi 
Surimi Technology (br), (2)135 
sweeteners 
alternative: advantages of thends, (6)94 
Alternative Sweeteners (br), (3)178 
high intensity—regulatory update, (11)136 
new perspectives on sucrose (OverView, 5 papers), (1)129 
NutraSweet—after the patent, (2)100 
overview of properties, functions and regulatory status 
(saccharin, cyclamates, acesulfame-K, aspartame, pep- 
tide, thaumatins, stevioside and rebaudiosides, glycyr- 
rhizin, sucralose, dihydrochalc6nes, L-sugars), (1)114 
symposia 
food hydrocolloid—China report, (5)122 
guidelines for organizers, 1994 IFT annual meeting, (7)129 
research & development—Beijing report, (5)120 
See also IFT basic symposium; meetings/confer- 
ences 


ee (7)53; (8)36; 
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T 


taste 
reclaims center stage, (6)46 
See also sensory evaluation 
tea 
patents: (1)78; (2)55; (3)84; (4)44; (5)51; (6)66; (7)53; (8)36; 
(9)59; (10)38; (11)56 
thermal processing 
intrinsic chemical markers for aseptic processing particu- 
late foods, (1)91 
See also food preservation/processing 
Tom, P.D. 
career profile, (1)70 


toxicology 


research needs in food safety into 21st century, (3)10S 
See also food safety 
TQM (total quality management) 
and food industry: why is it important, (5)74 
managing the quality mandate, (5)81 
should include enviornmental management, (5)30 


U 


ultrafiltration 
mapping protein foulants on polysulfone membranes using 
microspectrophotometry, (5)104 


vegetable(s) 
and synthetic protein product patents: (2)56; (3)84; (5)52; 
(7)53; (8)37; (11)57 
product patents: (1)77; (2)54; (3)84; (4)44; (5)51; (6)64; 
(7)52; (8)36; (9)57; (10)38; (11)56; (12)40 
product update, (7)108 
vitamins 
E could improve color stability of beef, (6)302 
product update, (3)154 
Vitamins, The: Fundamental Aspects in Nutrition and 
Health (br), (5)147 


Washington news 
(1)60; (2)50; (3)48; (4)40; (5)42; (6)56; (7)72; (8)32; (9)46; 
(10)40; (11)50; (12)42 
waste disposal 
recycled polymers in food packaging: migration 
considerations, (11)109 
water 
mobility and relation to functionality of sucrose-containing 
systems, (1)134 
wine 
possible mechanisms for protective role of antioxidants, 
(4)85 
Winemaking Basics (br), (3)178 
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Book Review Index 
Food Technology, Volume 47, 1993 


(Month), page number 


< 


O TO FACILITATE finding reviews of books in particu- 
lar areas, this index has been divided into 41 categories. 
These categories, ordered alphabetically, are as follows: 


15. 


16. 


17. 


. ADDITIVES & INGREDIENTS, including fla- 


vors, colors, fragrances, and nutrients 


. AGRICULTURE, including agribusiness, aqua- 


culture, horticulture & hydroponics 


. ANALYSIS & INSTRUMENTATION 
. ANIMAL SCIENCE 


Aquaculture (see Agriculture) 
Baked Goods (see Cereals) 


. BEVERAGES 


Bibliographies (see Reference Books) 
Biochemistry (see Chemistry) 


. BIOTECHNOLOGY, including enzymes, fermen- 


tation, & genetic engineering 
Candy (see Confectionery) 
Carbohydrates (see Cereals) 


. CAREER GUIDANCE 
. CEREALS, BAKED GOODS, & CARBOHY- 


DRATES 


. CHEMISTRY, including biochemistry and physi- 


cal chenustry of foods 
Colors (see Additives) 


. COMPUTERS & INFORMATION 


RETRIEVAL 


. CONFECTIONERY PRODUCTS 


Cookbooks (see Foodservice) 


. DAIRY PRODUCTS 


Diet (see Nutrition) 
Directories (see Reference Books) 
Editing (see Writing) 


. EGGS & EGG PRODUCTS 


Encyclopedias (see Reference Books) 
ENERGY 


ENGINEERING, PROCESSING, & 
POLLUTION CONTROL 

Enzymes (see Biotechnology) 
Experimental Design (see Statistics) 
Fats (see Oils) 

Fermentation (see Biotechnology) 

Fish (see Muscle Foods) 

Flavors (see Additives) 

Food Safety (see Toxicology) 


FOODSERVICE & COOKBOOKS 
Fragrances (see Additives) 
Frozen Foods (see Refrigerated & Frozen Foods) 


FRUITS, VEGETABLES, & LEGUMES 


18. 
19. 
20. 
21. 
22. 


23. 
24. 
25. 


26. 


27. 


28. 


29. 


30. 
31. 
32. 
33. 


34. 


35. 


36. 
37. 


38. 
39. 


40. 
41. 


Genetic Engineering (see Biotechnology) 
Handbooks (see Reference Books) 
Health (see Nutrition) — 

Horticulture (see Agriculture) 
Hydroponics (see Agriculture) 
Information Retrieval (see Computers) 
Ingredients (see Additives) 
Instrumentation (see Analysis) 
Laboratory Manuals (see Textbooks) 


LAWS & REGULATIONS 
Legumes (see Fruits) 

Lipids (see Oils) 
MANAGEMENT 


MARKETING 
Meat (see Muscle Foods) 


MICROBIOLOGY 

MUSCLE FOODS, including meat, fish, seafood, 
shellfish, & poultry 

Nutrients (see Additives) 
NUTRITION, DIET, & HEALTH 

OILS, FATS, & LIPIDS 


PACKAGING 

Physical Chemistry of Foods (see Chemistry) 
PHYSICAL PROPERTIES OF FOOD 
Pollution Control (see Engineering) 

POPULAR BOOKS ON FOOD SCIENCE 
TECHNOLOGY 
POSTHARVEST TECHNOLOGY 

Poultry (see Muscle Foods) 

PROCESS CONTROL 

Processing (see Engineering) 

PRODUCT DEVELOPMENT 

PROTEINS 

QUALITY ASSURANCE & SANITATION 
REFERENCE BOOKS, including dictionaries, en- 
cyclopedias, directories, bibliographies, & handbooks 


REFRIGERATED & FROZEN FOODS 
Rheology (see Physical Properties) 
Sanitation (see Quality Assurance) 

Seafood (see Muscle Foods) 


SENSORY EVALUATION 
Shellfish (see Muscle Foods) 


STATISTICS & EXPERIMENTAL DESIGN 


TEXTBOOKS & LABORATORY MANUALS 
Texture (see Physical Properties) 


TOXICOLOGY & FOOD SAFETY 


UNCLASSIFIED 
Vegetables (see Fruits) 
Water Activity (see Microbiology) 


WORLD FOOD PROBLEMS 
WRITING & EDITING 
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Book Review Index, Food Technology, Vol. 47, 1993 (continued) 


1. Additives & Ingredients, including flavors, colors, fra- 

-grances, and nutrients 

Elementary Food Science, 3rd ed. Louis J. Ronsivalli and 
Ernest R. Vieira. (1), 178 

Alternative Sweetners, 2nd ed. Lyn O’Brien Nabors and 
Robert C. Gelardi, eds. (3), 178 

Bioformation of Flavours. R.L.S. Patterson, B.V. Charl- 
wood, G. MacLeod, and A.A. Williams, eds. (3), 182 

Drying of Solids. Arun S. Mujumdar, ed. (6), 322 

Food Irradiation: A Canadian Folly. ™ M. Graham. (7), 
139 

Industrial Gums: Polysaccharides and Their Derivatives, 
3rd ed. Roy L. Whistler and James N. BeMiller, eds. (9), 
280 

Developments.in Carbohydrate Chemistry. Richard J. 
Alexander and Henry F. Zobel, eds. (10), 111 . 

- Food Safety and.Quality Assurance: Applications of Im- 
munoassay Systems. M.R.A. Morgan,’C.J. Smith, and 
P.A. Williams, eds. (11), 160 

Lactic Acid Bacteria: Seppo Salminen and Atte von 
Wright, eds. (11), 166 

Enzymes in Food Processing, 3rd ed. Tilak Nagodawith- 
ana and Gerald Reed, eds. (12) 118 


2. Agriculture, including agribusiness, aquaculture, horti- 

culture, & hydroponics 

Chicken Little, Tomato Sauce & Agriculture: Who Will 
Produce Tomorrow’s Foods? Joan Dye Gussow. (2), 135 

Handbook of Applied Mycology—Vol. 3: Foods and 
Feeds. Dilip K. Arora, K.G. Mukerji, and Elmer H. 
Marth, eds. (5), 138 

2 Million Years of The Food Industry. Nestle S.A. (9), 278 

World Food and You. Nan Unklesbay. (6), 320 

Food Safety and Quality Assurance: Applications of Im- 
munoassay Systems. M.R.A. Morgan, C.J. Smith, and 
P.A. Williams, eds. (11), 160 

Safety Assessment of Genetically Engineered Fruits and 
Vegetables: A Case Study of the Flavr Savr™ Tomato. 
Keith Redenbaugh, William Hiatt, Belinda Martineau, 
Matthew Kramer, Ray Sheehy, Rick Sanders, Cathy 
Houck, and Donald Emlay. (12) 116 


3. Analysis & Instrumentation 

Food Analysis by HPLC. Leo M.L. Nollet, ed. (6), 319 

Handbook of Food Engineering. Dennis R. Heldman and 
Daryl! B. Lund, eds. (6), 323 

Developments in Carbohydrate Chemistry. Richard J. 
Alexander and Henry F. Zobel, eds. (10), 111 

Food Safety and Quality Assurance: Applications of Im- 
munoassay Systems. M.R.A. Morgan, C.J. Smith, and 
P.A. Williams, eds. (11), 160 

A Practical Guide to HPLC Detection. Donald Parriott, 
ed. (11), 164 

High Performance Liquid Chromatography in Food Con- 

: troland Research. Reinhard Matissek and Reiner Wit- 
kowski, eds. (12) 118 


4. Animal Science 
Food Safety and Quality Assurance: Applications of Im- 
munoassay Systems. M.R.A. Morgan, C.J. Smith, sa 
P.A. Williams, ed. (11), 160) 


5. | 
Winemaking Basics. C.S. Ough. (3), 178 
Handbook of Food Engineering. Dennis R. Heldman and 
Daryl! B. Lund, eds. (6), 323 ' 
_ Enzymes in Food Processing, 3rd ed. Tilak Nagodawith- 
ana and Gerald Reed, eds. (12) 118 
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6. Biotechnology, including enzymes, fermentation, & ge- 
netic engineering 

Chicken Little, Tomato Sauce & Agriculture: Who Will 
Produce Tomorrow’s Foods? Joan Dye Gussow. (2), 135 

Les Bacteries Lactiques (Acid Lactic Bacteria). Proceed- 
ings of Lactic 91 held at Caen, France, Sept. 12-13, 1991. 
(3), 178 

Bioformation of Flavours. R.L.S. Patterson, B.V. Charl- 
wood, G. MacLeod, and A.A. Williams, eds. (3), 182 

Functions of Fermented Milk: Challenges for the Health 
Sciences. Yuji Nakazawa and Akiyoshi Hosono, eds. (3), 
182 

Handbook of Applied Mycology—Vol. 3: Foods and 
Feeds. Dilip K. Arora, K.G. Mukerji, and Elmer H. 
Marth, eds. (5), 138 

Handbook of Food Engineering. Dennis R. Heldman and 
Daryl B. Lund, eds. (6), 323 

Developments in Carbohydrate Chemistry. Richard J. 
Alexander and Henry F. Zobel, eds. (10), 111 

Food Biotechnology: Techniques and Applications. Gauri 
S. Mittal. (11), 167 . 

Food Safety and Quality Assurance: Applications of Im- 
munoassay Systems. M.R.A. Morgan, C.J. Smith, and 
P.A. Williams, eds. (11), 160 

Lactic Acid Bacteria. Seppo Salminen and Atte von 
Wright, eds. (11), 166 

Enzymes in Food Processing, 3rd ed. Tilak Nagodawith- 
ana and Gerald Reed, eds. (12) 118 

Safety Assessment of Genetically Engineered Fruits and 
Vegetables: A Case Study of the Flavr Savr™ Tomato. 

' Keith Redenbaugh, William Hiatt, Belinda Martineau, 
Matthew Kramer, Ray Sheehy, Rick Sanders, Cathy 
Houck, and Donald Emlay. (12) 116 


7. Career Guidance 
Education and Training in Food Science: A Changing 
Scene. I.D. Morton and J. Lenges, eds. (6), 320 


8. Cereals, Baked Goods, & Carbohydrates 

Gluten Proteins 1990: Proceedings of the Fourth Inter- 
national Workshop on Gluten Proteins. W. Bushuk and 

_ R. Tkachuk, eds: (3), 178 

Handbook of Applied Mycology—Vol. 3: Foods and 
Feeds. Dilip K. Arora, K.G. Mukerji, and Elmer H. 
Marth, eds. (5), 138 

Food Irradiation: A Canadian Folly. K.M. Graham. (7), 
139 

Industrial Gums: Polysaccharides and Their Derivatives, 
3rd ed. Roy L. Whistler and James N. BeMiller, eds. (9), 
280 

Cereals in Breadmaking: A Molecular Colloidal Ap- 
proach. Ann-Charlotte Eliasson and Kare Larsson. (10), 
111 

Developments in Carbohydrate Chemistry. Richard 4J. 
Alexander and Henry F. Zobel, eds. (10); 111 

Food Safety and Quality Assurance: Applications of Im- 

‘ munoassay Systems. M.R.A. Morgan, C.J. Smith, and 
P.A. Williams, eds. (11), 160 

Lactic Acid Bacteria. Seppo Salminen and Atte von 
Wright, eds. (11), 166 

Enzymes in Food Processing, 3rd ed. Tilak Nagodawith- 
ana and Gerald Reed, eds. (12) 118 


9. Chemistry, including biochemistry and physical chemis- 
try of foods 
Gluten Proteins 1990: Proceedings of the Fourth Inter- 
national Workshop on Gluten Proteins. W. Bushuk and 
R. Tkachuk, eds. (3), 178 
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* Functions of Fermented Milk: Challenges for the Health 
Sciences. Yuji Nakazawa and Akiyoshi Hosono, eds. (3), 
182 

Physical Chemistry of Foods. Henry G. Schwartzberg and 

~ Richard W. Hartel, eds. (5), 137 

Food Analysis by HPLC. Leo M.L. Nollet, ed. (6), 319 

Handbook of Food Engineering. Dennis R. Heldman and 
Daryl B. Lund, eds. (6), 323 

Food Irradiation: A Canadian Folly. K.M. Graham. (7), 
139 

Industrial Gums: Polysaccharides and Their Derivatives, 
3rd ed. Roy L. Whistler and James N. BeMiller, eds. (9), 
280 

Cereals in Breadmaking: A Molecular ‘Colloidal Ap- 
proach. Ann-Charlotte Eliasson and Kare Larsson. (10), 
111 

Developments in Carbohydrate Chemistry. Richard J. 
Alexander and Henry F. Zobel, eds. (10), 111 

Food Packaging: Principles and Practice. Gordon L. 
Robertson. (11), 166 

A Practical Guide to HPLC Detection. Donald Parriott, 
ed. (11), 164 


Quality Assurance in the Fish Rides Hans H. Huss, 


Mogens Jakobsen, and John Liston, eds. (11), 164 


10. Computers & Information Retrieval @ 
No reviews in this category 


11. Confectionery Products 
No reviews in this category 


12. Dairy Products 

_ Functions of Fermented Milk: Challenges for the Health 
Sciences. Yuji Nakazawa and Akiyoshi Hosono, eds. (3), 
182 

Handbook of Applied Mycology—Vol. 3: Foods and 
Feeds. Dilip K. Arora, K.G. Mukerji, and Elmer H. 
Marth, eds. (5), 138 . 

Food Safety and Quality Assurance? Applications of Im- 
munoassay Systems. M.R.A. Morgan, C.J. Smith, and 
P.A. Williams, eds. (11), 160 

Lactic Acid Bacteria. Seppo Salminen and Atte von 
Wright, eds. (11), 166 

Enzymes in Food Processing, 3rd ed. Tilak Nagodawith- 
ana and Gerald Reed, eds. (12) 118 


13. Eggs & Egg Products 
Food Irradiation: A Canadian Folly. K.M. Graham. (7), 
139 
Food Safety and Quality Assurance: Applications of Im- 
munoassay Systems. M.R.A. Morgan, C.J. Smith, and 
P.A. Williams, eds. (11), 160 


14, Energy 
Drying of Solids. Arun S. Mujumdar, ed. (6), 322 
Handbook of Food Engineering. Dennis R. Heldman and 
Daryl! B. Lund, eds. (6), 323 


15. Engineering, Processing, & Pollution Control 


. Advances in Aseptic Processing Technologies. Rakesh K. 


Singh and Philip E. Nelson. (3), 182 


Rheological Methods in Food Process Engineering. James 


F. Steffe. (3), 184 
HACCP: Principles and Applications (IFT Short Course, 
~ 1991). Merle D. Pierson and Donald A. Corlett Jr., eds. 
(5), 137 
Drying of Solids. Arun S. Mujumdar, ed. (6), 322 
Handbook of Food Engineering. Dennis R. Heldman and 
Dary?B. Lund, eds. (6), 323 


Food Irradiation: A Canadian Folly. K.M. Graham. (7), 
139 

2 Million Years of The Food Industry. Nestlé S.A. (9), 278 

Food Biotechnology: Techniques and Applications. Gauri 
S. Mittal. (11), 167 

Lactic Acid Bacteria. Seppo Salminen and Atte von 
Wright, eds. (11), 166 

Seafood: Resources, Nutritional Composition, and Pres- 
ervation. Zdzislaw E. Sikorski. (11), 166 


16. Foodservice & Cookbooks 
Elementary Food Science, 3rd ed. Louis J. Ronsivalli and 
Ernest R. Vieira. (1), 178 


17. Fruits, Vegetables, & Legumes 
Elementary Food Science, 3rd ed. Louis J. Ronsivalli and 
Ernest R. Vieira. (1), 178 
Winemaking Basics. C.S. Ough. (3), 178 
Handbook of Applied Mycology—Vol. 3: Foods and 
Feeds. Dilip K. Arora, K.G. Mukerji, and Elmer H. 
Marth, eds. (5), 138 3 
Drying of Solids. Arun S. Mujumdar, ed. (6), 322 
Handbook of Food Engineering. Dennis R. Heldman and 
Daryl B. Lund, eds. (6), 323 
Food Irradiation: A Canadian Folly. K.M. Graham. (7), 
139 
Enzymes in Food Processing, 3rd ed. Tilak Nagodawith- 
ana and Gerald Reed, eds. (12) 118 ' 
Safety Assessment of Genetically Engineered Fruits and 
' Vegetables: A Case Study of the Flavr Savr™ Tomato. 
Keith Redenbaugh, William Hiatt, Belinda Martineau, 
Matthew Kramer, Ray Sheehy, Rick Sanders, Cathy 
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